
  Desserts  
Rich Dark Chocolate Brownie  9.50

Torched marshmallow, chocolate soil, vanilla ice cream 
V  G, S, E, D, SD  1081 kcal

Cardamom & Szechuan Poached Pear  10.25
Candied nuts, white chocolate mousse, Gorgonzola crumb 

V  N, S, D, SD / G, P, E  1248 kcal

Salt Baked Pineapple  9.50
Ginger clotted cream, candied ginger, chocolate crumb, gingerbread 

V  G, E, D / L, S, CE, MU  788 kcal

Orange & Almond Polenta Cake  10.25
Orange sorbet, vegan cream  VE, GF  N, S / P  746 kcal

Roasted Fig & Plum Frangipane Sundae  9.50
Honey granola  V  G, P, N, E, D, SD / S, SE  959 kcal

Selection of Ice creams & Sorbet  7.95
Three scoops, brandy snap tuile, chocolate soil 

Ask your server for today’s flavours 
V, GF  N, S, E, D, SD / P  650 kcal

Chef’s Selection of Local Cheeses  14.95
Thomas Fudge crackers, chutney, celery, grapes 

V  G, D, CE, MU / P, N, S, E, SE, SD  958 kcal

  Nearly Full?  

Affogato  5.50
Shaved chocolate, hazelnuts 

V, VEO, GF  D, N / S  118 kcal

Scoop of Sorbet  3.00
Ask your server for today’s flavours 

ASK FOR ALLERGENS & CALORIES

Petit Fours  4.95
Ask your server for today’s selection 

ASK FOR ALLERGENS & CALORIES



Head Chef Ben and the kitchen team are passionate about 
what they do. They take pride in sourcing the finest local 

ingredients while also seeking out the best seasonal produce 
from further afield. Every dish is cooked fresh to order, 

so if you’re short on time, just let us know.

V: Vegetarian  VE: Vegan  GF: Gluten-Free

If you have a food allergy, intolerance or sensitivity, 
please speak to your server before ordering your meal.

Please be aware our kitchens contain allergens of all kinds so we therefore cannot guarantee 
that any one dish can be free of all traces of any allergen. Items cooked within our fryers and  
ovens cannot be separated from allergenic ingredients and cross contamination may occur. 

Allergens (Contains / May Contain): C: Crustaceans / CE: Celery / D: Dairy 
E: Eggs / F: Fish / P: Peanuts / G: Gluten / L: Lupin / N: Nuts / MO: Molluscs 

MU: Mustard / S: Soya / SD: Sulphur dioxide / SE: Sesame seeds

We add a discretionary 10% service charge on all our food items. 100% of all gratuities go 
directly to our team members. Please let your server know if you wish to remove this element.

www.pheasanthotelnorfolk.co.uk

Be Inn the Know 
Get all the latest news and offers for 
The Pheasant Country Hotel delivered 
to your inbox! Simply scan the code 
and add your details to sign up.


